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Sturdy on Production of High-activity Dietary Fiber from
Soybean Dregs in Neurospora crassa

Tu Zongcai,Lin Derong,Liu Chengmei, Liu Guangxian,

Li Peng,Zheng Ming, Jiang Guozhong
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ABSTRACT Using bean dregs as raw material, high—activity dietary fiber is produced by microorganism
fermentation. Compared with the non—fermentation similar product, the results showed that after fermenta-
tion, the content of soluble dietary fiber and the water hold power improved: the amount of SDF achieved
26. 38% and the retention ability is 8. 91. SDF of fermentation dietary fiber from Instantaneous high pressure
homogenization is above 41%. This method presented no pollution, and is easy to use,
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